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From our kitchen to yours, happy cooking! 



Spicy Thai Catfish Bites with Cilantro Slaw 
 

Serves four 

 

Ingredients: 

ı cup salted peanuts 

İ cup panko breadcrumbs 

1 pound catfish fillets 

İ cup buttermilk 

1 garlic clove 

İ cup cilantro 

İ tsp. red pepper 

İ egg 

2 tbs. fresh grated ginger 

Sauce 

1 lime, juiced 

2 teaspoons sugar 

1 İ tbs. grated fresh  

ginger 

İ tsp. crushed red pepper 

2 tbs. chopped cilantro 

2 tbs. chopped mint 

Cilantro-jalapeno slaw 

1 bag coleslaw mix 

1 bag broccoli slaw mix 

1 fresh jalapeno sliced thin, then cut in half 

İ cup whole milk 

İ cup mayo 

1 tsp. white vinegar 

1 tbs. sugar 

ı tsp. salt 

ı tsp. cayenne pepper 

Preparation: 

Mix milk, vinegar, mayo, sugar, salt and cayenne pepper in a large bowl. Add the coleslaw and 

broccoli slaw mixes and the sliced jalapenos. Mix well. Place in the refrigerator for 30 minutes 

to 1 hour. Remove and add cilantro. Mix well.  

 

Preheat oven to 450 degrees. Cover baking sheet with foil and spread thin layer of olive oil on 

it.  

 

Put peanuts in food processor and process until finely chopped. Combine with panko crumbs in 

a medium bowl and set aside. 

 

Place catfish fillets in a 9" by 13" baking dish and add buttermilk. Cover and microwave on 

high for 7-10 minutes or until catfish flakes easily. Drain buttermilk and flake the catfish into a 

large bowl.  

 

Add garlic, green onions, ginger, cilantro, red pepper and egg to the bowl with the flaked cat-

fish. Add salt and black pepper to taste. Make into 2-inch balls, roll in panko mixture and place 

on baking sheet. Bake on center rack for 15 minutes or until golden brown. Combine lime juice, 

sugar, ginger, red pepper, cilantro, and mint in a small bowl. Serve with catfish bites.  



Venison Deep Dish Pizza 
 

 

Serves eight 

 

Ingredients: 

2 lbs. ground venison 

2 tbs. garlic powder 

1 tbs. seasoned salt 

2 tbs. Italian seasoning 

ı cup olive oil  

1 cup water 

3 Ĳ cups Bisquick 

1 small can mushrooms 

(or other pizza toppings) 

1 large jar of pizza or  

spaghetti sauce 

Ĳ cup parmesan cheese 

2 cups shredded  

mozzarella cheese 

 

Preparation: 

 

Preheat oven to 350 degrees F. Grease 11 X 13ò glass pan with olive oil to prevent sticking. 

 

Brown venison over medium-high heat, add 1 tbs. seasoned salt, 1 tbs. garlic powder, and 1 tbs. 

Italian seasoning. Cook until all venison has turned brown (about 7-10 minutes). Remove from 

heat.  

 

In a medium bowl, mix Bisquick, water, remaining garlic powder and Italian seasoning. Mix 

until consistency of pizza dough. Split into halves and place the first half in greased pan, 

spreading evenly over the bottom.  

 

Add 1 lb. (about İ of the ground venison), followed by İ of the pizza sauce, İ can of mush-

rooms (or other pizza toppings), İ of both cheeses on top.  

 

Take other half of the dough and spread out on counter. Place on top of the cheese layer, and 

repeat all layers.  

 

Place in oven and cook for 20-25 minutes or until cheese is golden brown. (may need to cook 

longer in some ovens.)  

 

 



Hearty Southern Catfish Gumbo 
 

Serves eight 

 

Ingredients: 

 

2 pounds catfish 

1 stick butter 

5 tbs. flour 

6 cups of chicken stock 

1 medium zucchini diced 

1 medium yellow onion diced 

2 large carrots diced 

1 green bell pepper chopped 

1 cup celery diced 

1 cup frozen okra 

2 garlic cloves 

1 can crushed tomatoes 

İ tsp. hot sauce 

İ tsp. Sirracha 

1 İ tsp. Cajun seasoning 

1 cup lean smoked sausage 

Fresh parsley chopped (garnish) 

Green onion sliced (garnish) 

Small round loaves of bread for bread bowls (optional) 

Preparation: 

 

In a large stew pot, melt butter. Add in flour and stir continuously to make a roux (should be 

tan colored when finished). Add chopped vegetables and cook until soft, stirring often. 

Add in all other ingredients, except for the fish, parsley and green onion. Simmer for 1.5 

hours.  

 

Add in catfish and cook an additional 30 minutes, gently stirring to not break up the fish  

fillets.  

 

Serve in a large bowl or bread bowl and garnish with green onions and parsley.  



Berry Macadamia Compote with Wood Sorrel 

Whipped Cream 
 

 

 

Serves  four 

 

Ingredients: 

 

2 cups berries 

1/2 cup orange juice 

1/3 cup sugar 

2 tbs. butter 

1/2 cup macadamia nuts 

(chopped) 

1/2 tsp. vanilla 

2 tsp. sugar 

1/4 cup chopped wood sorrel 

(plus set aside few sprigs 

 for garnish)  

1/2 block cream cheese 

1 cup heavy whipping cream 

1 tsp. vanilla 

1/4 cup sugar 

 

Preparation: 

 

Place berries, orange juice, and 1/3 cup of sugar into medium saucepan over low-medium 

heat. Let cook until berries have reduced down and sugar is incorporated.  

 

In a small frying pan melt 2 tbs. butter on medium heat. Add in macadamia nuts, 1/2 tsp. va-

nilla, and 2 tbs. sugar. Stir in pan to coat (about 2 minutes). 

 

In a large bowl, mix cream cheese, whipping cream, 1 tsp. vanilla, 1/4 cup of sugar and the 

chopped wood sorrel until the sugar is dissolved and it is light and fluffy.  

 

Allow berries to cool to room temperature or refrigerate to cool. Allow candied macadamia 

nuts to cool to room temperature.  

 

In a small bowl layer the berries, macadamia nuts and top with wood sorrel whipped cream. 

Garnish with a few sprigs of wood sorrel.  

 

 



Stinging Nettle Pesto with Burdock and Oyster 

Mushrooms 
 

 

 

Serves four to six 

 

Ingredients: 

 

ı cup pine nuts 

ı cup pistachios 

4 cup nettles 

1 İ cups arugula 

1 cup basil 

İ cup olive oil 

8 cloves garlic 

İ tsp. salt 

ı tsp. pepper 

1 İ cups grated parmesan 

cheese 

1 box bowtie pasta 

3 tsp. butter 

1 tsp. garlic 

ı tsp. crushed red pepper 

 

 

Preparation: 

 

Roast pine nuts in oven at 350 degrees for 8 minutes. 

 

Blanch stinging nettles by boiling for 2 minutes and then placing into an ice bath. Strain the 

nettles. Use paper towel to remove additional water. Place in food processor. Add in pine 

nuts, pistachios, garlic, salt, pepper, arugula, basil and olive oil and blend until thoroughly 

mixed. Add in parmesan cheese and blend again.  

 

Cook your bowtie pasta to desired tenderness.  

 

Prepare burdock stems by removing the outer layer of fuzz. Cut at an angle into 2-3 inch 

pieces. Boil burdock for 2 minutes. While burdock is boiling add oyster mushrooms to a me-

dium frying pan with 2 tsp. butter, 1 tsp. garlic, and red pepper. Remove from boiling water 

and strain, place into a medium pan and add additional butter. 

 

Drain pasta and toss with nettle pesto, top with oyster mushrooms and burdock.  

 

 



Dove Jalapeno Poppers 
 

 

 

Serves four to six 

 

Ingredients: 

 

20-25 boneless dove 

breasts 

1 package thick-cut bacon 

3-4 fresh jalape¶os 

1 small block (8 oz.) ched-

dar cheese 

1 large red bell pepper 

1 large yellow bell pepper 

1 bottle favorite marinade 

About 30 toothpicks soaked in water for 45 minutes 

Preparation: 

 

Marinate dove breasts overnight in your favorite marinade in the refrigerator. 

 

Preheat oven to 350 degrees. 

 

Cut fresh jalape¶o, red and yellow pepper into quarter-inch thick by 2-inch long strips. Cut 

cheese into half-inch by 2-inch long strips. Cut bacon strips in half. Now prepare to assem-

ble. Lay strip of bacon flat. Place one marinated dove breast, one strip of cheese, jalapeno, 

yellow and red pepper at one end of the bacon. Starting on one end of the bacon, roll tightly 

and secure with toothpick by poking through the middle of the roll up.  

 

Place on baking sheet and bake in the oven for approximately 30-35 minutes or until bacon is 

crispy.  

 

 


